Family  Owned  Since  1937 


902  Point  Lobos  Avenue 
San  Francisco,  CA  94121 
(415)  387-6330 


Eggs 

Served  with  Hash  Browned  Potatoes  and  English  Muffin 

NEW  YORK  STEAK  and  EGGS 11.95 

HAM  and  EGGS 7.95 

SAUSAGE  and  EGGS 7.95 

BACON  and  EGGS 7.95 

HAMBURGER  PATTY  and  EGGS 8.45 

TWO  EGGS 5.25 

Omelettes 

Served  with  Hash  Browned  Potatoes  and  English  Muffin 

CHEESE 7.15 

HAM 8.15 

BACON 8.15 

HAM  and  CHEESE 8.75 

BACON  and  CHEESE 8.75 

SAUSAGE  and  CHEESE 8.75 

CHEESE  OMELETTE  topped  with  HOMEMADE  CHILI 8.75 

Onions  or  Tomatoes  in  Omelettes add .  75  each         Mushrooms  in  Omelettes add  $1.00 

Etcetera 

FRENCH  TOAST  (Served  until  NOON) 4.95 

HOT  CAKES  (3)  (Served  until  NOON) 4.40 

SHORT  STACK  (2)  (Served  until  NOON) 3.50 

WAFFLE  (Served  until  2:00PM) 4.40 

HEATED  DANISH  (Topped  with  butter) 2.25 

BLUEBERRY  or  BANANA  WALNUT  MUFFIN 2.25 

COLD  CEREAL 2.25 

Side  Orders 

NEW  YORK  STEAK  8  oz 8.25 

HAM,  BACON,  or  SAUSAGE 3.75 

HAMBURGER  PATTY  1/2  lb 4.35 

TWO  EGGS 2.35 

ONE  EGG 1.35 

HASH  BROWNED  POTATOES 2.40 

TOAST  or  ENGLISH  MUFFIN 1.70 

Beverages 

COFFEE  or  BREWED  DECAF 165 

HOT  or  ICED  TEA 165 

HOT  CHOCOLATE  with  Whipped  Cream 1.65 

ORANGE,  GRAPEFRUIT,  or  TOMATO  JUICE  Regular 1 .50  Large 2.10 

MARTINELLI'S  APPLE  JUICE 1.95 

MILK-Lowfat 1-65 

SODAS  -  Pepsi,  Diet  Pepsi,  7-Up,  Mug  Root  Beer,  Orange  Slice,  Dr.  Pepper 1 .95 

LEMONADE 1-95 

CALISTOGA  WATER 195 

MILK  SHAKES  -  MADE  WITH  ICE  CREAM  (Served  in  container) 4.35 

MALTS 4.65 

ROOT  BEER  FLOAT 3.25 

BEER  -  Budweiser,  MGD,  Miller  Lite,  or  O'Doul's  (non-alcoholic) 3.35 

ANCHOR  STEAM  BEER 4.35 

WINE-  GLASS 4.00  1/2  CARAFE 7.50 

Desserts 

PIE 2.55  PIE  ALA  MODE 3.85 

CHEESECAKE 2.65  CHOCOLATE  or  CARROT  CAKE 3.35 

DISH  OF  ICE  CREAM 2.50 

SUNDAES  (Chocolate  or  Strawberry) 5.25 


Sales  Tax  will  he  added  to  all  items 

Minimum  on  Tables  and  Booths  $4. 75  Per  Person  When  Necessary 

Credit  Cards  and  Checks  Not  Accepted  /  Travelers  Checks  with  Proper  LD,  Accepted 

Louis '  Restaurant  is  a  concessioner  of  the  United  States  Park  Service 


Homemade  Soups 

Served  with  Sourdough  Bread  &  Butter 

CUP 

CONEY  ISLAND  CLAM  CHOWDER  (Red) 3.35 

MINESTRONE 3.35 

CHILI  with  BEANS  Topped  with  Cheese  &  Onions 3.70 


BOWL 
4.60 
4.60 
4.85 


Burgers 

Char-broiled  -  Served  with  Lettuce,  Tomato,  Pickles  and  French  Fries 

HAMBURGER  1/3  lb 5.95 

CHEESEBURGER  1/3  lb 6.45 

BACON  CHEESEBURGER  1/3  lb 7.95 

CHILI  BURGER  Topped  with  Cheese  &  Onions 7.95 

PATTY  MELT 6.95 

FRENCH  BURGER  1/2  lb  on  Sourdough  Roll 7.95 

The  United  States  Food  Code  requires  us  to  inform  our  customers  of  potential  health  risks  associated  with  consuming 
undercoolced  ttamburger.  Therefore,  all  Immburgers  will  be  cooked  medium-well  unless  otherwise  requested. 

Sandwiches 

Served  with  French  Fries 

N.Y.  STEAK8  0Z 11.95 

1/4  lb.  GRILLED  HOT  DOG 5.75 

ROAST  BEEF 6.75 

BREAST  OF  TURKEY 6.75 

BAKED  HAM 6.75 

SUTRO:  Combination  of  Turkey,  Ham  &  Monterey  Jack  Cheese 7.95 

GRAYLINE:  Combination  of  Roast  Beef,  Ham  &  American  Cheese 7.95 

Above  sandwiches  served  on  Sourdough  Roll 

BACON,  LETTUCE  &  TOMATO  on  Sliced  Sourdough  Toast 7.35 

TUNA  on  Sliced  Sourdough  Toast 6.50 

GRILLED  CHEESE  on  Sliced  Sourdough 5.25 

GRILLED  TUNA  &  CHEESE  on  Rye 7.35 

GRILLED  HAM  &  CHEESE  on  Rye 7.35 

FRIED  EGG  on  Sliced  Sourdough  Toast 5.25 

BREAST  OF  CHICKEN  Char-Broiled  on  Toasted  Bun 7.85 

CHILI  DOG  Topped  with  Cheese  &  Onions 7.75 

HOT  ROAST  BEEF  Served  Open  Faced  with  Potatoes  &  Gravy 9.25 

Dinners 

Served  All  Day 
Served  with  Soup  or  Salad,  French  Fries,  Sourdough  Bread  &  Butter 

FISH  &  CHIPS ; 11.50 

FRIED  PRAWNS 11.50 

FRIED  SCALLOPS 11.50 

HAMBURGER  STEAK  with  Grilled  Onions 11.50 

NEW  YORK  STEAK  12  oz 15.50 

Diet  Plate 

Served  with  Cottage  Cheese,  Sliced  Tomatoes  &  Hard  Boiled  Egg 
HAMBURGER  PATTY.... 7.95       SLICED  TURKEY.... 7.95       BREAST  OF  CHICKEN.... 7.95 


Salads 

Served  with  Sourdough  Bread  &  Butter 

DINNER  SAL  AD 4.50 

SHRIMP  LOUIS  SALAD 10.50 

Side  Orders 

CHICKEN  STRIPS  (served  with  BBQ  Sauce  or  Ranch  Dressing) 5.25 

SHRIMP  COCKTAIL 5.95 

FRENCH  FRIES  2.35 

COTTAGE  CHEESE 2.35 

SLICED  TOMATOES 2.35 


THE  STORY  OF  LOUIS'  RESTAURANT 


Louis'  Restaurant  opened  its  doors  in  February  of  1937.  Its  owners,  Louis  (pronounced  Louie)  and 
Helen  Hontalas,  were  Greek  immigrants  determined  to  make  a  living  for  their  family  of  three  young 
sons. 

Louis  Hontalas  first  came  to  America  in  1906  as  a  boy  of  1 1  years  old.  He  lived  with  his  older  brother 
Michael  in  San  Francisco  and  for  the  next  21  years  worked  in  a  variety  of  jobs.  In  1927,  Louis  went 
back  to  Greece  to  find  a  bride  and  get  married.  Helen  Pappakostandino  was  a  nineteen-year-old  girl 
from  a  small  village  in  the  southern  part  of  Greece  called  Levidi.  Louis  and  Helen  were  married  in 
January  of  1928  and  shortly  thereafter  headed  back  to  the  United  States  by  boat.  They  arrived  in  New 
York  and  took  a  train  cross-country  and  settled  in  San  Francisco. 

They  arrived  in  San  Francisco  in  May  of  1928;  smce  they  were  poor  they  continued  to  live  with  Louis' 
older  brother,  Michael.  They  had  their  first  son,  John,  in  December  of  1928  and  two  years  later  they 
had  their  second  son,  Demosthenes  (nicknamed  Jim  by  his  kindergarten  teacher). 

The  depression  was  in  fiill  swing  by  now  so  Louis  and  Helen  worked  at  Michael's  restaurant,  the  Cliff 
Cafe,  which  was  on  the  west  side  of  where  the  Sutro  Bath's  entrance  was,  right  up  from  the  Cliff 
House. 

In  1936,  Louis  and  Helen  wanted  to  open  their  own  cafe  so  they  approached  the  nephew  of  Adolph 
Sutro,  who  owned  all  the  land  on  Point  Lobos  Avenue,  and  asked  him  if  they  could  rent  a  small  piece  of 
property  that  originally  was  an  indoor  walkway  that  connected  the  streetcar  bam  to  the  Sutro  Baths 
entrance.  A  deal  was  made  and  for  the  next  few  months  they  worked  hard  to  get  their  cafe  ready.  They 
opened  for  business  on  Saturday,  February  14,  1937.  They  started  with  just  a  couple  of  tables  and  a 
few  counter  seats  and  their  proceeds  from  that  first  day  were  about  $20.00.  Besides  their  regular  menu 
they  would  wheel  out  their  popcorn  machine  and  peanut  wagon  and  sell  these  treats  on  weekends  days. 

Two  years  later,  Helen  had  her  third  son,  Constantine  (Gus),  and  as  the  three  boys  grew  older  they  all 
helped  out  at  the  restaurant.  Eventually  it  became  apparent  that  Jim  was  the  only  son  that  truly 
expressed  an  interest  in  staying  with  the  family  business. 

In  1947  Rachel  Lelchuk  started  working  as  a  waitress  for  Louis  and  Helen.  She  still  works  part-time  at 
the  restaurant  today,  more  than  54  years  later.  She  has  been  interviewed  on  television  numerous  times 
and  has  had  book,  magazine  and  newspaper  articles  written  about  her.  She  is  a  San  Francisco 
institution.  ' 

A  fire  destroyed  the  streetcar  bam  in  1948  and  caused  extensive  damage  to  Louis'.  The  restaurant  was 
closed  for  months  as  Louis'  and  Helen  rebuilt  their  little  cafe. 


On  June  26,  1966  another  fire  destroyed  the  Sutro  Baths.  Louis'  Restaurant  was  miraculously  saved  by 
the  efforts  of  the  San  Francisco  Fire  Department.  Six  years  later  in  July  of  1972,  Louis  passed  away 
after  a  lengthy  ilbiess.  In  1974  the  National  Park  Service  bought  up  all  the  land  adjacent  to  and 
including  Louis'  and  it  became  part  of  the  Golden  Gate  National  Recreation  Area.  Louis'  Restaurant 
has  been  a  concessionaire  of  the  National  Park  Service  ever  since.  Jim  did  a  major  remodel  of  Louis' 
in  1975,  closing  for  five  months,  and  this  is  the  how  Louis'  looks  today. 

Jim's  four  children  worked  at  Louis'  during  their  teenage  years,  and  William  (Bill)  and  Thomas  (Tom) 
decided  that  they  wanted  to  carry  on  their  family's  legacy.  A  partnership  was  formed  in  1977  with  Jim 
and  Bill,  after  Bill  successfully  completed  City  College's  Hotel  and  Restaurant  program,  and  Tom 
entered  the  partnership  two  years  later. 

Helen  passed  away  in  April  of  1996,  after  a  long  and  glorious  retirement.  She  was  87  years  old.  Her 
financial  savvy  enabled  her  to  take  many  trips,  help  out  her  church,  and  be  very  generous  to  her  children 
and  grandchildren.  Jim  retired  in  1997  after  59  years  in  the  restaurant  business.  He  still  comes  by 
regularly  to  check  things  out  and  to  run  errands  whenever  necessary. 

As  Louis'  enters  its  66th  year  we  continue  to  work  hard  to  offer  our  guests  great  tasting  food  at 
affordable  prices,  friendly  and  efficient  service,  and  a  view  that  is  second  to  none!  Many  of  our  staff 
has  been  with  us  for  a  number  of  years  and  they  have  become  part  of  our  extended  family. 

We  welcome  your  comments  and  suggestions.  Ask  your  server  for  our  guest  book  for  you  to  record 
your  thoughts. 

Your  Friends, 

BCU/o^ad/  Tofn/HontzUoA' 

(a.k.a.  Bubba  and  Shank  to  our  friends  at  San  Quentin) 


